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A  radio  talk  by  Rowcna  Schmidt  CarpontGr,  Bureau  of  I  Homo  Economi£s, 
delivered  through  W.Q,  and  43  other  associate  KBC  stations,  '^hu.rsd^ 
27. 


How  do  you  do,  Homemakors! 

The  way  your  Questions  ahout  canning  have  hocn  pouring  into  the 
"bureau  thus  surnncr  I  know  that  many  of  you  who  haven H  done  much  preserving 
for  ever  so  long  are  putting  up  food  for  this  winter.    Pcrliaps  it  is  vdth  all 
of  you  as  with  one  of  ray  radio  friends  in  Kentucky,  who  wrote  recently:  "Be- 
tween the  4-H  Club  Girls  here  ond  our  Homemakors  Club  I  really  believe  there 
is  more  old  fashioned  preparing  for  winter  in  this  little  town  thaia  there  has 
been  for  years.    I've  canned  green  beans,  beets,  cherries,  plums,  and  over 
200  glasses  of  jolly,  jams,  and  preserves  so  far,  and  I  have  yet  to  put  up 
peers,  peaches,  and  grapes." 

It  does  seem  .that  home  preservation  of  food  is  to  reach  as  high  a  peak 
as  dxiring  the  war  when  we  were  all  urged  to  save  the  s^'orplus.    And  there  is  a 
very  good  reason  this  year  Just  as  there  v/as  then.    The  drought  disaster  that 
affected  so  many  States  last  year  coupled  vath  the  unemplojTnont  condition  that 
prevails  in  many  parts  of  the  United  States  still  have  left  many  families  with- 
out enough  income  to  moot  their  needs  for  food  thds  winter.    Meantime,  many 
vegetable  gardens  planted  last  spring  as  the  result  of  the  garden  campaign 
launched  by  the  President's  Emergency  Committee  for  Employment  have  produced 
far  more  vegetables  than  can  be  used  in  their  fresh  state.'   And  buTiper  crops  of 
peaches  and  other  fruits  arvc  literally  going  to  waste  in  the  orchards.    So  here 
we  are,  a  nation  now  with  a  great  surplus  of  food  in  excellent  condition,  and 
with  nany  families  facing  the  possibility  of  insufficient  money  to  pay  for  the 
food  they  will  need  in  the  winter,  '.It  isn'-t  surprising,  is  it,  that  the 
President's  Emergency  Committee  for  Employticnt  is  now  urging  every  comHiunity__ 
to  do  wh-at  it  can  to  sec  that  surplus  food  reaches  those  who  most  need  it. 
It  is  especially  important  in  industrial  communities  to  make  some  plan  to  pro- 
vide food  for  the  families  of  workers  who  are  without  employment  through  no 
faailt  of  their  o\m. 

In  launching  its  canning  campaign,  the  Committee  emphasizes  the  im- 
portance of  having  a  conmianity  leader  v/ith  special  training,  experience  or 
both.    The  County  Homo  Demonstration  Agent  or  some  of  you  homcmalcers  who  have 
?/orkcd  closely  under  her,  the  home  economics  teacher,  or  other  local  v/omen  with 
special  laaowlcdge  of  methods  of  food  preservation  should  be  enlisted  to  iielp 
with  any  organized  effort  the  community  makes.    In  the  canning  of  vegetables 
like  peas,  beans,  corn,  beets,  and  others  in  the  non-acid  class,  and  the  canning 
of  meat  it  is  essential  that  the  best  possible  methods  bo  used,    Otherisdsc  we 
may  Iwe  still  greater  waste  next  vanter  tlirough  the  spoilage  of  food  which  has 
been  canned  at  the  e:^ense  of  time,  effort,  fuel,  and  containers.    Since  every- 
one does  not  have  the  proper  oq-ulpment  for  canning,  the  community  canpaign  C. 
should  concentrate  the  work  of  vegetable  canning  where  pressure  canners  are 
available. 

Of  course  a  great  deal  of  canning,  preserving,  pickling,  drying,  and 
^  storing  of  food  products  can  be  done  with  very  simple  equipment.    And  it  is 
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lYidesprGad  use.    Tomatoes  and  ell  fnaits  are  storilissed  at  tho  coiling  terap*» 
cratTjjre,  and  thercforG,  reqioirc  only  a  waterlDath  canner,  which  is  easily  iE>- 
provised  from  a  wash  "boiler.    Jin.  iniprovisGd  canner  is  all  right  for  acid 
foods,  "but  is  not  satisfactory  for  non-acid  vcgetahlcs  and  neats,  end  let  me 
warn  you,  too,  against  the  use  of  ragkesMf t  •food  containers,  in  canning,  that 
is  jars  or  Cij^is;-tbatidOfi)iot^ha'5redperf act  seals.    Canaed  food  must  he  sealed 
air-tight  after  it  is  sterilized.    Jellies  and  some  jams  do  not  require  an 
air  tight  seal  and  will  keep  perfectly  if  protected  with  a  firmly  molded  layer 
of  paraffin,  covered  well,  and  not  moved  about.    If  s^oltahle  containers  are 
not  available  for  canning  and  preserving  there  is  always  the  possibility  of 
drying  foods.    Drying  is  a  simple  and  a  safe  method,  which  req-oires  no  ex- 
pensive equipment  or  containers. 

In  selecting  food  for  canning  or  dr;ylng,  remember  that  only  first 
quality  products  should  be  losed.    Just  now,  however, ^j^g;^  there  are  lots  of  r.ixl. 
cull  apples  and  imperfect  peaches  we  should  plan  to  use  them  in  the  making  of 
apple  butter ,  and  apple  sauce,  and  peach  butter  and  jam. 

I  hava  a  number  of  helps  to  offer  if  yort  need  them  in  your  preserva- 
tion work.    Our  canning  bulletin  has  been  revised,  you  know,  though  it  still 
bears  its  foitaer  name  and  number:  Farmers*  Bu.llctin  1471.  "Canning  fruits  and 
vegetables  at  homo".    There* s  farmers*  Bulletin  on  the  dryihg  of  fruits 
aai.-5rBgGtables,  (No.  984),  and  another  on  storage  of  root  crops  and  other 
foods,  (No.  879).    Those  of  you  who  wish  to  make  fruits  into  butters  may  like 
to  have  Farmers*  Bulletin  900,  "Fruit  butters".    And  for  your  pickling  work, 
including  the  making  of  sauer  kraiit,  there  is  Farmers*  Bulletin  1438,  "Making 
fermented  picld.es",  and  some  additional  recipes  for  pickles  and  relishes  that 
we  Imve  mimeographed_in  the  bureau.    For  the  bottling  of  fruit  juices,  the 
department  has  two.  "Farmers*  Bulletin  1075,  "Unfermented  grape  juice",  and 
Farmers*  Bulletin  1264,  "Maniif acturfei.o.f  unfermented  apple  juice",  and  the 
bureau  has  other  suggestions  on  bottling  fruit  juices  which  we  mimeographed 
after  a  radio  talk  on  that  sxibject  lately.    If  you  have  an  apple  orchard, 
you  may  be  interested  also  in  Farmers*  Bulletin  1424,  "Vinegar  making".  And 
whether  you  live  in  the  city  or  the  caontry,  I  imow  you  have  use  for  the 
peach  recipes  that  I  told  you  aboiit  two  weeks  ago,  ways  of  using  and  of  pre- 
serving fresh  peaches.    Send  for  our  food  preservation  material  so  you* 11 
have  it  those  next  two  weeks  when  Miss  MabS)!  Stienboxgor  will  continue  with 
suggestions  for  saving  the  su-rplus  from  orchards  and  gardens  for  the  winter. 

Goodbye,  Homemakers,  until  the  last  week  of  September. 


